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Mushroom Crunch 

TSK Parfait

Green Chile Egg 

Red Chile Egg

Bean & Cheese

Vegan Green Chile

roasted mushrooms, frizzled onions, creamy
cabbage slaw, sourdough

yogurt, seasonal jam, TSK Honey Almond Goji
granola

scrambled eggs, housemade green chile, fried
potatoes, cheddar cheese, flour tortilla

scrambled eggs, housemade red chile, fried
potatoes, cheddar cheese, flour tortilla

charro beans, cheddar cheese, flour tortilla

charro beans, housemade green chile, fried
potatoes, vegan cheese, flour tortilla

----------------

----------------------

------------------

Burritos (min order 10)

Parfait(min order 10)

Blue Corn Muffins (min order 10)

(min order 10)

Bacon Green Chile Egg

Roast Turkey Pesto 

Smoked Ham & Cheese 

Rosemary Pecan Topping 

bacon, scrambled eggs, housemade green
chile, fried potatoes, cheddar cheese, flour
tortilla

roasted turkey, cheddar cheese, pepperoncini,
seasonal pesto, herb mayo, brioche

smoked ham, cheddar, housemade bread &
butter pickles, dijonnaise, brioche

Breakfast 

Sandwiches

8.50/ea

13.95/ea

13.95/ea

7.50/ea

3.50/ea
3.25/ea

7.75/ea

7.75/ea

7.00/ea

8.00/ea

------------------Chips & Salsa
(serves 10)

39.95/tray

Sides

----------------
Seasonal Vegetables &
Green Chile Dip 
(serves 10)

54.95/tray

Three Sisters Kitchen
Catering Menu

Spring 2026

-------------Apple Kale Salad
fresh kale, apples, feta cheese, toasted pecans,
apple cider vinaigrette

104.95/tray

------Seasonal Quinoa Salad
raw, roasted, and pickled vegetables, red chile
vinaigrette

add beans
add hard boiled egg
add roast turkey

10.00/tray
20.00/tray
30.00/tray

------------------------------
-------------------

----------------------

116.95/tray

-------------------Green Salad
local greens, vegetables, red chile vinaigrette

57.95/tray

----------------Spring Pasta Salad
ask about seasonal offerings

82.95/tray

Vegetarian Vegan Gluten Free

GF bread and vegan cheese substitutes available

77.95/tray
87.95/tray
97.95/tray

Enchilada Party (serves 8)
1 tray enchiladas, rice, beans & condiments

---------
---------

---

Red Chile Cheese Enchiladas
Veggie Red Chile Enchiladas
Braised Beef Red Chile Enchiladas

(serves 10 as main, 15 as side)Salads

Hot Entrées

Plain

13.95/ea

---------------77.95/tray
1 tray (12 tacos), rice, beans & condiments
Green Chile Beef
Red Chile Mushroom

Taco Party (serves 6)



Drinks

--------------------

------------

---

TSK Granola, 8 oz bag

TSK Spice Shakes, 3 oz bottle

TSK Blue Corn Waffle Mix, 14 oz bag

Red Chile Apricot Pecan 
Green Chile Apple Date
Blue Corn Mulberry
Goji Honey Almond
Biscochito Orange

Bisco Shake
Spice Shake
Steak Shake

9.00/ea

8.00/ea

9.00/ea

TSK Food Group Products
Contact sales@threesisterskitchen.org for bulk
inquiries.

-------------Cookies (min order: 1 doz)
Chocolate Chip, Apple Butter Snickerdoodle,
Biscochito, Ginger Spice, NM Wedding 

2.50/ea

-----------Brownies (min order: 1 doz)
Red Chile or Plain

3.50/ea

About Us: Three Sisters Kitchen is a nonprofit community food education
center in the heart of downtown Albuquerque. We use the power and love of
local food to create economic opportunity, improve community health, and
bring our diverse communities together around the table. Learn more at
www.threesisterskitchen.org! 

----------------------Coffee (serves 8)
Roasted by Little Bear Coffee
Includes: cups, whole milk, sugar, and stirrers. 

Lids and non-dairy options available upon
request

29.95/airpot

------------Hot Chocolate (serves 8)
Includes: cups

Lids and non-dairy options available upon
request

25.95/airpot

-Bluefly Farms Sparkling Waters, 16 oz
rosemary, tulsi (sweet basil), lavender, mint

3.45/ea

Zia Sodas, 12 oz
root beer, piñon cola, ginger beer

3.35/ea-----------------------------

---------Verde Fresh Orange Juice, 12 oz 6.15/ea

Service Details
Inquiries: email sales@threesisterskitchen.org,
include

Menu selections/quantities
Billing name, email, and mailing address
On-site contact name and number
Requested delivery time, meal time, and any
special parking/delivery instructions

Lead Time: We request a minimum of two weeks
notice for all catering. This helps ensure
procurement from our farm partners. Exceptions
to be considered on a case-by-case basis.

Included: Single-use plates, napkins, cups,
cutlery, and dish labels

Pickup: 109 Gold St SW - no additional charge

Delivery: ($400 order min)
Delivery within 10 miles: $40/event
Delivery 10+ miles away to be determined

Deposits: For orders over $1,000, a 50% deposit
is required ten days prior to the event.

Cancellations: Orders canceled 14 days or more
prior to the event will be fully refunded. Orders
canceled 13 to 3 days prior to the event will be
charged 50%. Orders canceled within 2 days of
the event will be charged in full. 

Additional Notes:
Three Sisters Kitchen is a non-tipping
organization. All donations will contribute to
employee benefits.
As a 501(c)(3) organization, Three Sisters
Kitchen does not charge tax. 
Three Sisters Kitchen will not be held liable
for missed or delayed deliveries due to
inclement weather, equipment failure, or
other unforeseen emergencies.

Desserts

Housemade Lemonade or Iced Tea
(serves 25)

79.95/ea----
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